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Citrus juices, lemon, 340
lime, 340
orange, 337-340

Civil War, effect on canning, 36
Claret, 701, 723-727
Clarification of juices, 321-323
Clostridium botuHnum, 291-298
(See also Bacillus botulinus)
Clostridium pasteurianum, 291
Coccaceae, 22
Coconut oil, 647-649

composition of copra used for, 648
edible, uses of, 648

harvesting and drying of fruit used for, 647
hydrogenation of, 649
pressing of, 648
properties of, 649
references, 649, 650
refining of, 648
removal of refuse from, 648
shipment of, 648
shredding of copra used for, 648
Cold-rolled tinplate, 48
Cold storage of fruit juices, 315-317
Concentrates, 347-376
Concentration, methods of, 348-360
Condenser water, amount required, 358

temperature of, relation to vacuum, 358
Condensers, jet, 356

surface, 356
Cookers, 133-141

continuous agitating, 133, 134, 146
continuous open, 134
discontinuous, 136, 146
vertical, 138

(See also Sterilizers)
Cooling, of canned foods, 123, 161

effect on corrosion, 284
Copra, 647, 648

Corn, canned, discoloration of, 275, 276
flat souring of, 286-289
production of, 225, 226
spoilage of, 239, 286-289
standards for, 239, 240
sterilization of, 235-238
styles of, 227
canning of, 225-240
cost oft 239

cooking during, 233, 234
cooling after, 238
cutting for, 232, 233
delivery for, 228
harvesting for, 228, 229
husking for, 229-231
mixing and cooking during, 233, 234
processing during, 235-238
silking for, 233
varieties used for, 226-228
washing during, 231
,    waste from, 665-667,
f, o*04,..565

Corrosion of tin plate, 276-286

effect of fill of can on, 281

electrolytic theory of, 277

factors affecting, 278

hydrogen overvoltage in, 279

theories of, 279-281
Counter-current drying, 518
Cream of tartar, in sirup, 362

in wine, 728, 750
Crushers, 307, 712
Crushing fruits, 307, 308, 326, 333

for wine, 711, 712
Crystallization, 30
Cucumber pickles, 618-629

alum in, 624

canning of, 627

change in composition during fermentation of,
620

storage of, 621
Cucumbers, grading of, 623, 624

harvesting of, 618

processing of, 621

salted, softening of, 623

salting and fermentation of, 619, 620

varieties used for pickling, 618
Currants, canning of, 173
Cutout tests, for apricots, 168

for peaches, 163

for peas, 252
Cutting, F., 36
Cytase, 864
Cytochrome, 875

Daggett, Ezra, 35
Darkening of dried fruits, 276
Dates, drying of, 496, 497
glass-packed, 497
harvesting of, 495
insect injury to, 497
packing of, 496
varieties of, 494
Dehydraters, construction of, 524-535
continuous, 531
distillation-type, 527
forced-draft, 528-533
furnaces for, 528, 529
investment in, 533, 534
kiln, 525
natural-draft, 524^-527
operating cost of, 534, 535
tower, 526
trays for, 532, 533, 555, 556
types of, 524r-533
vacuum, 527, 528, 556
Dehydration, 507-570
advantages'of, 507, 50$
air participation in, -50$, 509
air velocity during, 511, 512
air volume required in, 509-51$ '
of citrus products, 544
compared with sun dryirig, 5